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Chef Annie Somerville finds her place at a notable readers- Home cooks dont 





nnie Somerville never expected to find her life's 

work when she arrived at Greens Restaurant in 
1981. She was—and remains—a member of the San 
Francisco Zen Center, which opened the restaurant in 
the historic Fort Mason, overlooking San Francisco Bay, 
in 1979. "I thought I was coming for a short stay, and 22 
years later, I'm still here,” Somerville says. 

Before arriving at Greens, Somerville's culinary expe- 
rience included a three-year stay at the Center's monas- 
tic retreat outside Big Sur, California. “It was true 
on-the-job-training,” she says. That training went into 
high gear during her two years working with Greens’ 
founding chef, Deborah Madison, who had apprenticed 
with another Bay Area culinary icon—Alice Waters of 
Chez Panisse in Berkeley. Not only did Somerville take 





over as executive chef in 1985, but along the way, she 








IAEN 


wrote the two best-selling 
cookbooks Fields of Greens: New 
Vegetarian Recipes from the Cele- 
brated Greens Restaurant and, most 
recently, Everyday Greens. 

But Greens isn't about 
spreading a gospel—Buddhist 
or vegetarian. It's about the 
food. “A lot of people who 
come here are not vegetarians, 
and we don't make a big deal 
about being vegetarian,” she 
says. ‘It's good food that hap- 
pens to not have meat.” In- 
stead, Somerville and her team 
create palate-pleasing fare— 
salads, soups, and especially 
the restaurant's signature pizzas 
that all make use of the fresh- 
est-possible ingredients. Much 
of Greens’ produce comes from 
the Zen Center's Green Gulch 
Farm in Marin County, as well 
as from other local purveyors. 
In turn, the restaurant's food 
scraps are composted for use at 
Green Gulch and other organic 
farms in the area. 

Although the recipes in her 
cookbooks are from Greens, 
Somerville tested them in a 
home-style test kitchen in a 
nearby apartment—"not fancy 
by any means,” she insists—to 
ensure they'd work for her 
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have the benefit of a prep crew 


San Francisco restaurant. Story by Alison Ashton and Jill Daniel and exotic ingredients avail- 


able at all times, so she adapted 
recipes by simplifying steps or suggesting substitutions 
for certain ingredients. 

Somerville’s nonfood interests focus on the outdoors 
and enjoying the Bay Area's compelling natural beauty. 
She rides her bike around the city, and rows and swims 
in the Bay. “It's very relaxing,” she says. "Most people 
who live here never experience San Francisco from the 
water.” It offers a unique perspective on the city that's 
become so much a part of her professional life. 

“Eating well, being active, and engaging with people 
are my daily priorities,” Somerville says. “There's a prin- 
ciple in Buddhism called right livelibood, which, in simple 
terms, is about the method of how you connect, serve, 
and engage the people in your world. It's finding your 
own path.” 

And Somerville has found hers through the kitchen. 
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